
 
A Selection of Teas, Espresso Coffee, Café Latte & Cappuccino Available     

Gratuities at your discretion MOBILE FREE ZONE   1.6.2025 

**Whilst Kelly’s Hotel makes every effort to ensure the accuracy and comprehensiveness of allergen information, all 14 allergens are in use in the kitchen 
 

 

 

 
 

 
Lunch Menu 
 

STARTERS 

Vegetarian Soup of the Day  €8.50 
La Marine Creamy Seafood & Saffron Chowder €11.50 
Grilled Galway Bay Mussels with Garlic & Parsley Butter  €11.25 
Tuskar Crab Meat Brioche Toast with Kelly’s Garden Tomato Chutney & Lime €14.25 
Chorizo, Leek & Nduja Croquettes with Romesco Sauce & Chicory €12.50 
Grilled Maple & Thyme Summer Peach, Burrata, Duqqa, Balsamic & Sourdough (V) €11.25 

 

MAIN COURSES 

Grilled Richie Doyle’s Wexford Pork Chop with Sneem Black Pudding, Salsa Verde, Apple & Walnut  €19.95 
Crispy Confit Duck Leg, Braised Baby Beets, Parmentier Potato, Tokyo Turnip & Vin Rouge  €22.50 
Richie Doyle’s Italian Spiced Sausage & Kelly’s Garden Tomato Orecchiette, Grana Padano & Basil  €18.95 
Pan Roast Fillet of Goatsbridge Trout with Sundried Tomato, Wild Mushroom Pine Nut & Basil Orzo  €22.50 
Grilled Fillet of Hake, Smoked Haddock & Chive Sauce, Garden Broccoli & Baby Potatoes  €24.50 
Sundried Tomato, Wild Mushroom & Basil Pesto Orzo, Toasted Pine Nuts & Spinach (V) €19.50 
Dish of the Day  P.O.R. 
 

LITE BITES 

La Marine Pulled Chicken & Guacamole Sourdough Bruschetta with Crispy Wedges & Balsamic  €17.50 
 

Warm Prawn or Pulled Chicken Caesar Salad with Sourdough Croutons, Crispy Parma Ham & Shaved  

Grana Padano €17.95 
 

Middle Eastern Mezze Bowl with Falafel, Garden Tomato, Hummus & Grilled Courgette, Tahini Dressing €16.95 

 
SIDE ORDERS 

Crispy Fried Parmentier Potato with Vadouvan Aioli €7.00 
Glazed Garden Carrots with Duqqa, & Balsamic  €7.00 
Miso Roast Garden Cauliflower with Hazelnuts & Masala Oil €7.00 
Tossed Kellys Side Salad €5.50  
Hand Cut Crispy Wedges €5.50 
Pomme Puree €5.50 
Skinny Fries €5.50 

 
DESSERTS 

Wexford Strawberry ‘Eton Mess’, Meringue, Chantilly Cream, Strawberry Sorbet    €9.95 
Panacotta of Summer Peach & Apricot, Spiced Crumble, Peach Sorbet    €9.50 
Lemon & Poppyseed Bake, Crème Fraiche, Lemon Curd Sorbet & Wexford Raspberries  €9.25 
Classic Crème Brûlée with Vanilla Madeleine & Wexford Raspberries  €9.50 
Shaughna’s Triple Chocolate Brownie, Praline Ganache, Vanilla Ice Cream & Chocolate Sauce €9.95 
Selection of Scup Ice Cream & Sorbets €9.50 
Dessert of the Day €9.25 


